Extra Chapter: Bitter Melon and Kirishima-kun 


IW THE 
NURSING 


HOW IS YOUR 
DAILY ROUTINE 
THERE? 


WELL, 
‘ THERE'S Wor 

| MUCH TO DO. 
eee EVERY DAY IS 
CLASS. 5 LEISURELY. 


OH... YES. 
LUSED TO 
DO THAT. 


BESIDES, 
YOU CAN GIVE 
OTHERS THE 
THINGS YOU 

CRAFT. 


NOT ONLY WILL 


OTHER 
THAN THAT... 
DO YOU DO 
ANYTHING ELSE? 
LIKE KNITTING, 
FOR EXAMPLE. 


HANDICRAFT 
WORK AIDS IN 
THE PREVENTION 
OF DEMENTIA. 


REMEMBER, 
JUN-CHAN? YOU 
TOOK A CLASS 
WITH ME ONCE, 

DIDN'T YOU? 


YOu 
SHOULD DO 
IT AGAIN SINCE 
YOU HAVE 
THE TIME. 


YOU MAKE OTHERS 

HAPPY, IT WILL ALSO 

PREVENT YOU FROM f= 
GOING SENILE. ic 


YOU 
CAN GIVE IT 
TO ME... 


OR TO YOUR 
GRANDDAUGHTER 
WHO ALWAYS 
ACCOMPANIES 
You. 


, MY! 
WHAT A LOVELY 
GLASS BEAD. 


TAKE 
CARE OF 
YOURSELF. 


I ENJOY 
MAKING THINGS 
THAT STAY WITH 

US FOR SOME 
TIME. 


I ALSO 
HAVE THAT 
HOBBY, YOU SEE. 
TLL GIVE YOU 
SOMETHING 
I MADE. 


WE SHOULD 
TRADE OUR 
STUFF. 


THIS 
IS SOME 
FINE WORK, 
DOCTOR. 


YAMAUCHI-SAN. 

PLEASE HEAD TO 

ROOM NUMBER 
THREE! 


DID you 

FORGET THE 

TO BRING RESULT IS 
YOUR BLOOD THE MOST 


PRESSURE 
NOTEBOOK? 


EXACTLY! 
AND SO... 


HOME AND 
RELAXED. 


A GLASS 
BEAD, 
RIGHT? 


ACCURATE WHEN 
YOU ARE AT 


OH, DEAR. 

I CAN’T SAY 
I HAVE. CAN/T 
WE MEASURE 

IT NOW? 


A LONG 
TIME AGO, 
YOU GAVE ME 
A HOMEMADE 
MARBLE, 
DION’T 
YOu? 


HOW HAVE 
YOU BEEN 
FEELING LATELY? 
DID YOU MEASURE 
YOUR BLOOD 
PRESSURE? 


BUT 
YOU SEE, 
DOCTOR, I DID 
BRING WITH ME 
SOMETHING 


IN TURN, 
I’M GIVING 
YOU THIS! 


SO SHE 
DECIDED 
TO GROW 
VEGETABLES, 
AND THEN GAVE 
SOME TO 
ME. 


AMAZING. 

SHE SURE 

GAVE YOU 
ALOT. 


I RECOM- 
MENDED A 
PATIENT DO 
SOMETHING IN 
ORDER TO 
PREVENT 
DEMENTIA. 


BUT WHY 
SO MANY? 


YEAH, 
I MEAN... 
I CAN SEE 
THAT. 


BITTER 
MELON. 


THAT'S 


| WELL 
=| THERE'S A}: 
| REASON. |’ 


FACE IS 
SAYING. 


IT HAPPENED 
AROUND THE 
TIME | STARTED 
ELEMENTARY 
SCHOOL... 


HM? 
YOU DON'T 
LIKE BITTER 

MELONS, 
KIRISHIMA- 
KUN? 


THOUGH 
I WOULD’VE 
PREFERRED 
A DIFFERENT 
VEGETABLE. 


IT'S NOT 
AS SIMPLE AS 
DISLIKING THEM 
BECAUSE THEY'RE 
BITTER. 


THAT 
WAS 
MY FIRST 
IMPRES- 
SION. 


IT LOOKED 
LIKE A 
CUCUMBER 


THAT WAS 


SERIOUSLY | 


HL... 


vel 
TASTES KINCA 
BITTER, RIGHT? 
CAN I PREPARE 
SOMETHING DECENT 
WITH MY INSUFFICIENT 
KNOWLEDGE AND 
EXPERIENCE? 


TO THINK 
THE DAY 
WOULD COME 
WHERE I’D HAVE 
7O COOK A 
BITTER 
MELON... 


NCOUNTER WAS QUITE 


SHOCKING. 


I HAD THE 
CHANCE TO TRY 
IT AT A BAR ONCE, 
BUT I PASSED 
IT UP. 


7 2 Ate 
©0 
ARE TONS STIR-FRY IT, 
| OF RECIPES | OKINAWAN- 
ONLINE, |i STMLE. 
SO... | 
(FI PICK 

A SIMPLE ONE, ‘ 
/T SHOULD COME 

OUT ALRIGHT. 


CAN I 
PROPERLY 
JUDGE ITS 


WE EVEN HAD 
LAST NIGHT'S 


LEFTOVERS FOR 


BREAKFAST THIS 
MORNING. 


WELL, 
WE'VE GOT 
A LOT OF 


OKI- 
NAWAN-STYLE 
STIR-FRIED 
BITTER MELON 
AGAIN..? 


L KIRISHIMA-KLN, 
WELL, it EVEN IF YOU'RE 
EXCUSE HURRY UP AND | | |.| USING THE SAME 
MY LACK OF || 90 SOMETHING iL 1 INGREDIENTS, IT’S 
GRATITUDE, ABOUT THIS! | || ||| YOUR JOB TO COME 
BUT... ee UP WITH NEW 


DISHES SO I 
DON’T GET 


I WASN’T BORED! 


THE ONE WHO 
THOUGHTLESSLY 
CAME HOME WITH 

A THOUSAND 

BITTER 
MELONS. 


You 
ge WERE THE 


$0 It ONE WHO 
HAS TO BE SO PLEASE ae a 


A RECIPE THAT TELL ME EXACTLY THEM 
MAKES THEM HOW YOU WANT HERE... 
EASY TO THEM COOKED! 
EAT... 


PLEASE 
MAKE A LIGHT, 
REFRESHING SALAD 


I LOVE 


SHIT... WON’T 
SOMEONE COME 
UP WITH A LIGHT 

AND REFRESHING 
SALAD RECIPE? 
I NEED ONE! 


YOU 
NEED TO 
WORK HARDER, 
HOUSEHUS- 
BANDS AND 
HOUSEWIVES 
OF THE 
WORLD! 


— 


SALAD. THAT 

WAY, I WON’T 

GET TIRED OF 
EATING IT. 


THE BITTER 
MELON’S 
BITTERNESS IS 
THE PROBLEM. 
ALL RECIPES USE 
INGREDIENTS LIKE 
TUNA OR MAYO TO 
BALANCE OUT 
THE FLAVOR. 


RIGHT. y | 
I GUESS I 
SHOULD WORK 
HARD, 


IF ITS 
BITTERNESS 
/S THE PROBLEM, 
THEN I SHOULD 
REMOVE THE 
SEEDS. 


uv 


iil 


— 


I'LL INVENT 
A RECIPE! 


fe 
Summer! Neve's ove HoT 


T | 
CAMPAONI! 


YOW’RE UP 
AGAINST ALL 
THOSE BITTER 
MELONS, YOU 
HAVE TO BEA 
LITTLE ADVEN- 
TUROUS, 


/T SEEMS 
RECKLESS 
FOR A NOVICE 
HOUSEHUSECAND 
AND COOK LIKE 
ME TO TAKE ON 
SUCH A MASSIVE 
TASK, BUT... 


FIRST, WE 
CUT IT IN HALF 
VERTICALLY. 


WE SCRAPE 
OFF THE 
SEEDS WITH A 
SPOON... 


Carefully 


IM NOT 
VERY GOOD 


WATER TOA P| 
BOIL AND... 


ADD 
ALITTLE 
VINEGAR TO 
PRESERVE THE 
BITTER MELON’S 
BRIGHT 


WHEN IT'S 
DONE BOILING, 
DRAIN WITH A 
COLANDER AND 
RINSE IT LINDER 
RLINNING 
WATER, 


THE 
BITTERNESS 
SHOULD'VE 
BEEN REDUCED 
CONSIDERABLY. Ca 


SHOULD LET 
/T BOIL FOR 
ABOUT TWO 
70 THREE 
MINUTES... 


ADDING 


AFTER THIS 
SOUNDS LIKE 
A GOOD 
IDEA... 


WE WANT TO 
FINISH IT WITH 


A LIGHTER 


IT'S TIME 
TO ADD A 
LIGHT AND 
REFRESHING IN 
INGREDIENT... A 


ITSA 
SALAD, SO 
WE WANT TO 
MAKE SURE THE 
VEGETABLES 
ARE CRUNCHY. 


SQUEEZE IT 
LIGHTLY, AND 


INTO THIN 
STRIPS, 


PULL APART 
INTO SMALL 
PIECES... 


WE THEN M/X 
IT ALL VEEERY 


LET'S 
SERVE IT ON 
A PLATE. 


q WE SHOULD 


USE IMITATION 
CRAB LEGS. 


sw be wey 


ANP PUT 
EVERYTHING 
INA BOWL, 


IN TERMS OF 
APPEARANCE 
ANP COLORS, 
THERE SHOULD 
BE AN EVEN 
COMBINATION 
OF RED AND 


ONCE BOILED, DRA 
TASTES 


LIGHT AND 
REFRESHING, 


THAT 
PRETTY 
MUCH DENIES 
ALL THE 
EFFORT I 
PLT IN... 


of eating 
it plain, 
adding 4 
dressing 
would be 


THE BITTER 
IS READY! 


IS QUITE 
Goop! 


IT’D BE 
EVEN BETTER 
MAYONNAISE. 


